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By ANTOINE DADONE — NEW YORK
Formerly of Monte Carlo—Cafo Martin

It is a relief to have prohibition CAVIAR OIUB COUKTAIL
safely off our hands..but a real 1-3 French Vermouth
task as well as a joy to begin again, 1-3 Dry Gin
after so many years, to provision Dash of Cointreau
the home with fine liquors wisely Dash of Brandy
selected. Maraschino chaE‘
‘We must not buy indiseriminate- ZAZA OCOCKT!
ly, but according to a well-consid-
ered plan, not only in order to Dry Gin
assure ourselves of a good assort- Dash of Absinthe
ment, but also for the sake of econ- 1 Maraschino Cherry (if de-
omy. It is less expensive by the sired).
case, and that should be remem- SIDE CAR
bered when making out individual 15 Colintrean
lists, The following I suggest as ex- 3% Brandy
cellent wines and liquors in suffi- Julce of 1 lemon
cient varlety to make up a mod- Pinch of sugar
est cellar. The vintag; tyurs citl? THE WINE LIST
the wines are given, so that you wi Dry White ly: Chablis,
buy only the best. Pouiily, Meursault. These are clear,
FOR COCKTAILS OR HIGHBALLS L :
1 case of Dubonnet
1 case of Rye Whiskey
1 case of Dry Gin
i; case French Vermouth
1 case of Cointreau
1 case of Brandy
1, case of Rum
1 bottle of Orange Bitters
And here are some of the sim-
plest of the cocktail recipes which

TR e P
White Bordeaux

. : Cha~ | Cherry Brandy. excellent
teaux; Yquem, Vigheau, Climens,| This list is given in the order in | canapes

L oo e

and

1 Tested in Model
=8 Kitchen

T b
" | By EDITH M. SHAPCOTT
e ANAS BROILED IN BACON
¥ STRIPS

cup pepper, diced

' Beat yolks of eggs until thick
and lemon-colored. Add salt, pep-
per and hot water. Beat whites
. until stiff and dry. Cut and fold
iinte yolk mixture. Add green pep-
| per and carefully fold in. Heat
. Omelette pan and butter sides and
bottom, Turn in mixture, spread
evenly, Place over a low flame
. and cook slowly, occasionally turn-
" | Ing pan s0 omelette will brown
| ¥venly. When well puffed and
délicately browned underneath,
l place in a moderate oven to finish
‘sooking on the top. The omeletet

Waffles
2 eggs

1 3-4 cups milk

2 cups flour

3 teaspoons baking powder

1 tablespoon sugar

1-2 teaspoon salt

3 tablespoons butter.

Beat egg yolks and .add milk.
Sift flour, baking powder, sugar
and salt, and add, stirring lightly,
Melt butter and add. Beat egE
whites until stiff and then fold in
carefully. The recipe makes 12
waffles,

A&rmn:rf.mszunh'
Been AGB policy for 75 yeome 16 1e AGP s pledgs for 1934,

 Quality Meats at A& P Marhets.

pale, yellow, dry wines; vintage
years, 1908-11-15-23-26-28.

Medium Dry t Mon-
tracht and Puligny; lemon colored,
fragrant wines; vintage years,
1906-11-15-23-28,

Bordeanx: Sauternes and Graves;
light amber; vintage years, 1904-

08-14-19-23.
Light Red Wines: Chateaux La-
tour, Léfite, Haut-Brion, Ausone;

__. ! the top.

| 1# cooked if it is firm to the touch
when d with the finger. Fold
and turn on hot platter,
CHEESE AND PEACH g:.uw

I ped
Mix cottage cheese and honey
and make into 6 balls. Fill cen-
ters of peaches with the cottage
cheese mixture. Place in nests of
Jettuce leaves. Pour over them
¥French dressing to which a small
girapefruit, cut in small pieces, has
 been added. Garnish with whipped
‘eream and sprinkle the nuts over

SOUTHERN WAFFLES
{For New Year's Supper)

COrisp Candy Balls

1 package Rice Flakes

1 cup peanuts

1 cup white sugar

1 cup brown syrup

1-2 cup dark corn syrup

1-2 cup water

1 tahlespoon butter

2 teaspoons Distilled White Vin-
‘egar

1 teaspoon vanilla

Put Rice Flakes and peanuts in
a bowl. Boll remaining ingredients
except vanilla, untll when dropped
from tip of spoon into cold water
a firm ball is formed (244 degrees
F.). Cool slightly, flavor with van-
flla, and pour gradually, stirring
gently, over the Rice Flakes and
peanuts. Form into balls as soon

as cool enough to handle. Makes 24

are also the tastiest:
DUBONNET COCKTAIL
2-3 Dubonnet
1-3 Rye Whiskey
a dash of Orange bitters

ing water, slowly and cook until
thickened. Add currant jelly.
honey, and lemon juice. Blend well
Berve with Bouthern waffles,

these are the red Bordeaux, red-
brown in color; vintage years, 1900-
4-11-14-20-24-28,

Heavy Red Wines: Chambertin
(very popular), Velnay, Corton,
Richebourg and Hospices de
Beaune; crimson color with a
heavy aroma; vintage years, 1904
11-15-23-26-28, )

Port: 1920 vintage,

o

'Fowl

Turkeys == +25¢

For The Two Day Holiddy We Also Suggest

Fresh 314
To 434 Ibs.

Fresh Pork

» 20c|Hamg~ s 1 S¢c

&":1.'.‘39‘ PORK LOINS Ib 1 2c

n]8ec
n23c |
n]8ec

balls.

ogg volks, well-beaten. ‘Work until
emooth, Add melted butter, cooked
chicken, and mix well. Add milk

and beat thoroughly. ¥Fold in
stiffly beaten whites of eggs. Bake
in a hot waffle iron 3 minutes.
Serve with honey sauce,

i

HONEY SAUCE

1 tablespoon flour
1 tablespoon butter
1 cup bolling water
1 tablespoon lemon juice

cup strained honey

cup currant jelly
Mix flour' and butter, add boil-

Waterbury’s Finest Market — 14 to 20 North Main St.

NEW YEAR SPECIALS FOR SATURDAY

For the last big feast of the year there is no better treat for your

Lamb Legs <
mraenmnee-emen | Chickens . -

[ gy o s T 7211 || | Rib ROAST e v
TURKEYS: ‘Il Veal Legs »15¢c
Chuck Roast n14c

CHICKENS *= 1 19¢
HOLIDAY SUGGESTIONS -
‘Mixed Nuts Ib 19¢ | Mince Meat %2 10¢

W PORK
Gingerale 1%".0%.569¢c | Pitted Dates X ne 15¢
Currants 5=’ pkg 17c | Seasoning =i » 10c

118] e
BUTTER «==r 2md45e¢
SUGAR

10m47c
BACON-EGGS:

CHOPS -
2 1bs 29¢
1 Ib BACON 19c¢
1 doz EGGS 23c
| ~ SPECIAL VALUES
MEADOWBROOK CREAMERY—OUR TOP QUALITY Codfish e we 23C Quaker Oats 2 ne. 29C

B U T T E R Chipso ., 2 & 29¢ Coffee - u27c¢
Teres™ 2 Ibs 39 ¢ = || Gelatine w~.  » 12¢ | Pears 2 &r29c

15
e e || CAMPBELL’S TOMATO SOUP 4 - 25¢
- Quality Quaker Maid Products,

b A8c(b 18c|,229:(b 18-
EGGS =2 2 a0z 3%y
Catsup s=° 2 wew 25¢ |Mustard 2 «~ 10c¢
| Dried Beef =« 17c | Tea Balls 3w 17c

Guaranteed
JACK FROST GRANULATED MOHICAN FRESH POUND
PEANUT BUTTER . =™ e 15¢

CRACKED WHEAT BREAD weor . 8¢

Coffee Ring - 16¢ |Oranges &i%..2::43c
Layer Cake  « 17c | GrapeFruit =5 2+~15¢
Fruit Cake « 29¢ | Carrots wmen 2:11c

melted butter
3 cup cold cooked chicken, cut

' 2 cups sour milk,
" Mix and sift ingredients. Add

“A FULTON STORE WILL SAVE YOU MORE!”

‘Whole or Cut

FANCY
FOWL

=39

Lean Sliced
BACON

2 pkgs 17¢

LEG OR RUMP ROAST

VEAL

Fancy White Milk Fed

Ib lze

- the euure at This Time to -
Extend to All of Our

FRIENDS AND PATRONS
A VERY e

HAPPY NEW YEAR
TURKEY

15¢| o s

ib

LAND O
LAKES

11

210

$34-
Ave. —__ n20c

oo BEEF~
CHUCK ROAST

b 12¢

SHOULDER CLODS

¥or Pot or Oven

l‘ctollclb

Rumps 1b 12%%4c

MEATY CHOPS
2 Ibs 19¢

STEWING

Picces, Ib. . B¢

Cuts From Best U. S. Inspected Steers

STEAKS 1 23¢
Short

} BEST STEER RIB ROASTS .. ... .. .. b 19¢
MEATY CHUCK POT ROAST 16 10c
BONELESS SIRLOIN TIP ROAST ..... 1b 21c

'BONELESS ROLLED RUMP ROAST. . .16 21c

- $OLID ROLLETTES
1b 14¢

GENUINE CAPONS

FRESH $2i2"" FOWL.

FRESH SPARERIBS | . SHOULDERS | #5.. BACON

2 s 1774 » 8y |2 s 3¢
Lettuce Grapefruit

21 15 o1

Vegetable or

Vegetable-Beef gﬁl’l’i’;ﬂi tins 1 50

STRICTLY FRESH MEDIUM

NATIVE EGGS doz 31¢

FRESH CREAMERY
Sc tin

BUTTER 2 1 Ib rolis 45¢
SILVER DUST

Maxwell
House

i Tin

- 1357127+
| Tox
. 19¢ = 23

Chase and
Sanbora

Nob Hill
-Brand

Marble

E/ f"{//{%'{!. ‘_.‘__,‘}' : i

BEANS

Baked and Frosted

RAISIN BREAD| Crullers

Eclairs
6 2lc| 2w lle [2%29c

Imﬂnd ream Pufls or Florns 6 for 25¢

LARGE JUICY SUNKIST SWEET JUICY FLORIDA

LEMONS |ORANGES

252525 25/

SWEET JUICY TANGERINES
v CHESTNUTS &

Chase &

% 9qe

D

ILL
19c

Qr.
Jar




